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W Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert 5,000
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“Torshi" Middle Eastern pickled vegetables 500 Grilled Fresh Fish of the Day with Noilly Prat Sauces in Two Colors 2,600
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= Marinated Mediterranean olives 600 Deep-fried sea bream wrapped in kadaif, 2,400

Hespigd Y T Ov YA in sauce américaine with scent of raki
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== "Hummus" chickpea and tahini dip 700
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,200
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 W
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Seasonal Fresh Fish Mi-cuit with Bulgur and Vegetable Jelly Mille-Feuille 1,700 Roast Lamb with Dukkah-Infused Herb Crust, 3,300
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Classic Caesar Salad 1,800
TS e it S Ll Char-grilled Chita Happy Pork with Citrus and Ginger Vinaigrette 2,700
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Today's appetizer platter 1,800
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Char-grilled Japanese Beef Loin with Housemade 4,500
Yuzu Soy Sauce (Featuring White Soy Sauce Produced in Aichi) ;
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Veal Cotoletta with Anchovy and Lime Sauce " 3,600
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"Adana Kebab" spicy meatballs of lamb and beef 1,000
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Moshari Stifado: stewed Aichi beef 2,900
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"Batata Harra" fried potatoes with garlic and herbs 800
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600 / M
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Three-Cheese Lasagna with Chorizo and Corn 2,000 = Rich ice cream of tahini panna cotta and Iranian pistachios 900
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Onion Gratin Soup 1,400 Mango Mousse with Two Sauces 1.200
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Potage du jour with seasonal vegetables 700
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